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TTie Lovely New Things
rne ovrins Mohammedan Dan

TUbbons arc evcrj where. They are so

beautiful that new uses nrc found for
them every week.

The jsoft folds and creases and curves
of a well fitted girdle brlns out all the
beauties of the loveliest ribbons and show

them to the best advantage. These
girdles are especially attractive on llngerl
frocks.

Separate ribbon girdles follow all the
lines of those attached to the dresses
with which they are worn The high,

tfght. crushed girdle of saffron ribbon

shown In the illustration is tied at the
side In a soft, floppy bow. The narrow

girdle of printed silk, with roses of red

and blue on an ecru background, fastens
8nugly under a broad butterfly bow at
the side The wide Birdie of soft blue
eatin ribbon shows fringed sash ends
falling from the top of the girdle two
features which mark a pash with fashion s
fa or.

Onl Dccontlve.
The ribbon or silk tie worn at the collar

sencrallj forms the only decorative fea-

ture of the striped tub silk shirts for
morning wear with ireet suits I'lcot
edged ribbon, which gained popularitj in
the fall because on its smartness and
durabllitj, is "till much ued In the
brown and tan tub silk shirt shown, a
wide bow of dull brown piiot edged atln
ribbon holds tha solft, high rolling collar
ill pla. e

This shirt his a special ela'm to notice
because of t e pcplum in which it end
The peplum (Its moothlv oej- - the hip
and a it does not Increase the apparent
size of the hips, is not open to the objec-
tion to peplum of haj materials The
thirt of course, is Uscl btoucd above
the waist

Illicit Mocks nernmlnic.
Not ing sp a, the rffe t of a Incoming

coat suit like an unsuitable or unbecoming
collar Th new hish -- locks are tnvari
ablv booming with oat suits One
eliovvn - i crushed black satin stock with
dt(p whiu satin points p'itched about
the edges nother is a tall thin linen
stock curved at the throat, tuiktd around
the lott m with a narrow velvet tie
tl rough t middle knotted at the front

Tlit ruff shown is of the Pierrette tpc
It Ls made f a single thliknesb of maline,
banded mid fastened with narrow black

rivet ribbon. It is. a becoming protection
to the ttroat when a reullj high stotk is
not wanled

The w man who is looking for some- -

ONE DOSE WILL
YOU FORGET

That You Ever Had Stomach
Trouble or Gall Stones.

MAYiri wovnnn.
ri!L STOMICH HEM--
EDV for air Stomach.tggA Ilier, and Intestinal

Trimble. Gastritis., Dyi-- I'
. la, Pressure of
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Dlntnrii.Falntlnc Sp.lli,Mek Headachra,lfplE tonntlpatlun. Con-
sented and Torpid
I lerf 'v.ellovr Jaun-
dice. Appendicitis,

and (iall Stones.
V i5JjHIM,,,ra-Cun- The above ail-

ments2tjLm J KtHEBirSR HSl are main- -
lv caused by tha

! clogging of the
Intestinal tract
with mucoid and
catarrhal accre-

tions, backing up poisonous ftnlds into
the stomach, and otnerwise deranging
the digest!-- . e sjstem
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and are xnmendiug it to other for re&tonnc thrm
Inr ' 1 atth

T)n nut permit n tinner rem operation
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UDdrr 'he I ure Ftwwl and Lmur ct wrial No i"93

GEO IL MAYR. 51 fp Chemist.
lr.4 15C Whltln? St. Chicago. III.

For sale In WashfriRton by Jamei
O'Donnell. Drucplst. 906 F St. N. TT,

"id other druccrlsta.

CLOTHES
EXPERT

CLEANING

SPECIALISTS PRESSING

REPAIRING

We'll make your old clothes look
like new and keep jour new ones
from getting old.

W. H. FISHER
TOO 9th SI. nw.

Pbone and We Will Call.

526 H STREET N. E.

Newly Opened
Washington's, latest and most

Sample Shoe Store has re-
cently opened with the most com-
plete stock of sample shoes ever on
the market. "Twill pay jou to call.

MME. LEON

MODISTE
513 12th St N. W.

GEO. D. SINCLAIR
IMPORTING TAIIX1B.

MAKER Or

RIDING BREECHES
AND

DRIVING

615 Penn. Ave. N. W.
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thing unusual and striking In footwear
can find It in the sllppera Illustrated, 'ine
black and white striped satin slipper with
the small watch in place of a buckle,
bids fair to rhal diamond studded heels
for oddness. The other slipper Is or
real lace, mounted over black satin and Is
really ery striking worn with a

frock.

.J.

I
CHARMING SPRING FROCK.

I

TO AT

THE HOME

Recipes Attached Make It Easy to

Follow Menu Their

RItGAht'T
Hreakfast Radishes

Codfish Cakes (sauted Cornmeal Muffins
Coffee.

IlNPHllV
Cold Boiled Ham. Sliced Thin

Potato Salad
Orange Hone Sandiiche

Tea

riiNNtn
Mutton Currv with Steamed Rice

lettuce with French Pressing
Banana Puddinp with Jells Cream Sauce

CofTee

Ornnti" Honer nmlrrirhr.
I'ut one cupful sucar in a smooth cran-It- e

baTin. add cup each water
and oranse Juice Brinjr to the lioilfnt;
point and let boil until sirup will spin
a thread when dropped from the tip o'
a poon Add cupful of erv
finelv chopped candied oranse peel (home
prepared) and teaspoon anilla
Spread between two kind of bread
(brown and white), rut in rounds the up-

per one cut doushnut hape to show
the flllliiRS

Mutton Cnrri irllh Steamed Ttlcr.
Cut one pound of cold boiled or roast

mutton Into small squares. Frj In a
of fat a small minced onion and

when turning cllow strew over It one

leel tcaspoonful currv and one
flour, dilute with broth until ou

hae a craw of a creamj consistency:
add the meat and when hot pour In the
center of a border of nicely eamcd rice
To a cupful of unsalted broth allow

teaspoonful salt and a good dash
of paprika Sprinkle the meat cubes
with teaspoonful of salt as soon
as they are cut

Dnnnnn Pnildlnc
Heat to a boiling point one pint rich.

sweet milk and one cup sugar. Then add
three tablespoonfuls corn starch moisten-
ed with cup milk Cook fif-

teen minutes, then fold In tho beaten
whites of three eggs and cook again for
five minutes Then add one teaspoon
lemon extract. Turn Into a dish to cool.
When quite cold cover the top with
sliced bananas (three), sprinkle over
these one tablepoonful lemon Juice, then
half a cup powdered sugar Serve at once
with a cream and Jelly sauce made by
beating cup of strawberry
Jelly Into one cupful thick cream. The
pudding may be garnished with tiny
tubes of Jelly.

Estimate of expense Radishes, S cents:
codfish. 6 cents, coffee. 10 cents; rice, 3

cents, mutton, 13 cents; lettuce, 10 cents:
bananas, S cents; ham, 10 cents; eggs at
20 cents dozen, S cents: potatoes. 5 cents.
sundries, 25 cents Total, 99 cents

Tit Make Cnubane rlcklc.
Chop, not too fine, one head of either

red or white cabbage and two small
peppers irom wmen the seeas nave
been removed, one tablespoonful mus-
tard, lf teaspoonful or white
sugar and mlr with the cabbage and
peppers. Boll about one pint of vine-
gar, pour over while boiling hot and
put In a stone or glass Jar. It does
not need to be airtight, for jou will
eat it up very quicki.

In i Flreleaa CoWer.
When cooking beef In a tireless cooker

do not put talt on until jino, beet 1 doge.

WOMEN LEAD LIVES

ror wararooewMm
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Preparation.

MOORISH USELESS

seuse in "The Garden of
Allah," Says Women of Her
Land Should Be Pittied.
B J LI. IV ClCADLEn MA.IVZ.

In the new famous Liebler production of
the "Garden of Allah," which comes to
tho New National Theater during the
early part of April, there Is a Moorish
woman who gives such an account of the
life and habits of her countrywomen as
to make the Occidental woman feel pity
for her sisters of the Orient, and grati-
tude that she herself was born In a land
where women enjoy. In the main, the
same privileges a men.

Faddma is the name of this cafe dancer,
who figures conspicuously In the pectacu-la- r

drama of Oriental life a cogomen to
our western ears sjmbollc of Turkish
cigarettes suggestive of all the mvsterl-ou- s

charm that the eternally unknown and
never fathomed East possesses It Is v

the thought of the maJorlt of folk
who have .seen the ' Garden of Allah" that
Faddma is Just a clever actress Interrrc-tatln- g

a pantomimic role In reality she
Is a real Moorish woman, and a strict
Mohammedan

Faddma on the Msec with her reckless
diablerie and her saucy cigarette Is quite
a different person from the demure little
woman who greets von after her seduc-tlv- n

dance when ou go to ask her some-
thing about the generations of secluded
Moorish women, whose stifled cravings
and unanswered desire for freedom and
knowledge speaks through this alert little
Moroccan, who Is so Keenlj Interested In
eveo thing and evcrvbodv in the great
world which she has found to be such a
wonderful placo for women flnce she left
Morocco

ecd lonr nt.
She will tell ou with a sigh that the

poor Moorish woman needs jour pity
That from the da of her birth to the dav
of her death she never has a cent of
actual nionej . that, while she wears the
trousers, she doesn't possess an atom of
the authority which goes with them, but
at the same time that no Moorish woman
over works, and that no Moor is ever
haled Into court for nonsupport

Trj to Imagine this woman from Tangier
(the city where there Is never a tramwaj
or hacknev tab, no rallroid. no telegraph,
no postal service), this woman whose very
religion encourages languor and little en-
deavor with Its teachings that nothing
ever really matters, finding herself In
New York free to go about and act ac-
cording to her inclination

'Even vet I can't get used to It," she
aid in talking of the experience But

I like it much Never could I bo content
to return to Tangier and the life of the
women there You American womn o

and free jou are wonderful
to me' I don't think jou begin to realize
how fortunate jou are, because jou sen
vou are born free and don't know what
It means to be anj thing else

"In my country a man can have as
many wives s he can support. The
woman bows to the man lltr life re-
volves around his. Here a woman but
lifts her little finger and men are hers to
commind In m countrv a woman
washes the feet of her husband and con-
siders herself honored with the taok
Once that arrangement seemed natural
and right to me Now, since I have seen
jour women I cannot understand how the
women of the East have borne it so
long

'The wives of the Moor live together
verv happllj. There Is no conflict, no

n I,!I1 OIE n II.IH.
Itreail Ouiel t.

Crumble a cupful of stale bread
crumbs, cover them with a cup of cold
milk, and let them soak an hour, then
beat smooth, adding half a teaspoonful
salt and two o three well beaten eggs

Butter a shallow pudding dish or deep
pie dish, pour In the mixture and bake
for about ten minutes in a moderate!)'
hot oven and erve Immediately from the
same dish Do not let It stand as it will

soon fall. Some add about a teaspoonful
flour to the mixture to prevent its fall-

ing
Purer of Ticans.

Cold baked beans left from a previous
meil maj-- be used as a foundation for
this oup The beans having alrcad)
been seasoned and thoroughly cooked the
soup Is oon made. Place two

each of butter and flour In a
saucepan over the fire and stir until
brown Then add a cup of beans and
three pints of boiling water. Season
with a few stalks of celery cut In Inch
pieces, half a teaspoonful salt and pepper
to taste. Boll until tne neans are sou,
then press through a colander, rubbing
the beans through with a potato masher
If J ou .have no puree slcv e. Return th"
soup to' the fire and allow to boll up once
Serve with small bread croutons

Beefsteak Pnddlns.
Cut a pound and a half of round steak

Into Inch pieces, rejecting the gristle and
skin, but using a little of the fat Season

with a teaspoonful of salt and half a tea-
spoon of pepper. For the crust take a cup
of beef chopped fine, a scant two cups of
flour; with a small half teaspoonful salt.
Mix all together In a bowl; make a hole
In the center, pour In half a cup of cold
water and quickly and lightly make into
a dough with a knife Turn out on a
floured board and roll into a crust about
an Inch thick. Butter a quart bowl and
lay In the crust pressing gentlj- - all
around. Into this put the meat and when
the bowl ts full pour In half a cup of cold
water. Gather up the overlapping paste
and pinch together to form a cover.
Place a floured cover over the bowl, pass
a string twice around the flaring part of
the bowl, and tie securely, then bring
the four ends of the cloth over the bowl
and tie In a knot, so that the pudding
may be lifted as though it were a bas-

ket or bundle. Place In a kettle of boil-

ing water and boll steadily for three
hours

Apple Merlnirue I'ndtlliiB:.
Make a pint of apple sauce and put

through a sieve. While still hot add half
a cup of sugar, a tea'poonful of butter
and nutmeg to taste Then stir in three
well beaten eggs, jolks onlj. Beat all
together llghtlj and pour Into a buttered
dish and bake ten minutes. Make a
meringue of the whites of the eggs and
three tablespoonfuls of sugar, and with-
out drawing the pudding from the oven,
heap thQ meringue over the top and re-

turn to the oven to brown delicately.
Chocolate Pnddlns.

Mix together of a cup of
(bread crumba, pint of hot rnUlt. three

4
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Jealousv. Thtt Is the thing which seems
mot incomprehensible to me now that I
have seen the American women maintain
an arbitrary standard

Woolil lip Fnial.
Independence Is all right for Christian

women, who In whom llbtrtj' Is born and
bred For a Mohammedan woman, ac-

customed to an entirely circumscribed
sheltered life, it would be fatal Without
great care and precaution she would not
be able to maintain the proper moril

tandard It would be like putting a
babj" on the ground and bid-

ding It walk on Its little legs all unused
and unfitted for the effort "

According to Faddma s Interesting ac-

count of her "isters. It is vlrtuallv i
crime to be without beautv In the of
the duskv Moor, as a consequent o of
which the Moorish women 'make-u-

franklv and cleverlj'. They whiten their
teeth and redden their llrs thev blirken
their hrons emphasize their Hshes ind
"henna ' their hair once a month not only
for the Titian red tint the henna produces,
hut because thev consldir henna a good
hair tonic.

In Morocco a womnn s age Is deter-
mined bj" her ankles, a nun naj not
see her veiled fare but he is allowed to
gaze upon her bared ankles as the trouser-
ed but stocklngless garh permits

Contnrj- - to the usual opinion, Faddma
declares that Moorish women do not
smoke cigarettes, but th" ort of Turk-
ish pipe, which lias a long tube

Sultnn Mnrrli a Once- a Meek.
The Sultan takes unto himself a new

wife Frllaj of every week and this Inter-
esting woman of Morocco tells us that It
Is the greatest honor a woman can con-
ceive to be chosen for one of his wives

The fact that Moorish women wear
neither lingerie ner stajs does not

mean that their wardrobe Is Inex-
pensive Their entire dress consists of
a bolero, trousers, and andila. with a
scarf about their waists What the)' lack
In number of garments is made up In
rich embroideries and profusion of Jewels
Thej- - spend the most of their time at their
toilet, leading a Jeweled perfumed,
languid, useless life. In whlcfi thej grow

quares of unsweetened chocolate melt-
ed In the milk with a scant cup of sugar,
season with little salt, flavor with van-I-

i and add two beaten eggs. Mix well
and turn into a buttered baking dish and
set the dish In a pan of hot water in a
moderatclj hot oven Stir occaslonnllv
until the pudding begins to thicken In or-

der to keep the crumbs from sinking to
the bottom and the chocolate rising to
the top

Oialrr Itnrehlt.
Remove all shell and grit from half a

pint of ojsters Tarboll them In their
own liquor until the edges of gills curl
then remove them to a hot bowl and
stand where they will not get cool Break
half a pound of cheese into small bits
and put It Into jour charing dish or top
of double boiler with a tablrspoon'of but-

ter, saltspoon of salt, same of drj' d

and a few grains of cavenne. While
the butter melts, beat two- eggs sllghtlj
and add to the strained ojster liquor.
Mix this graduallv- - into the cheese as It
melts and stir rapldlv until the mass Is
creamj' and smooth, add the ojsters and

DRESSING JACKET IS

,A USEFUL GARMENT

Comfortable Sacqne for the Invalid

Can Be Easily Slipped On

and Off.
One of the most useful garments which

comprise a wardrobe Is a dressing Jacket,
and here Is one for which jou need no
Taper pattern

A jard and a half of material twentj-sl- x

Inches in width ls required to fashion
the negligee. Fold this strip of mate-

rial through the middle and cut a silt five
Inches long down the middle fold. Turn
back the two sections to form a collar.
If the material Is the same on b,oth sides
of these triangular flaps, hem them neat-
ly or crochet an edge around them, using
wool or silk of a corresponding hue. If
the material has a right and wrong side,

the collar flaps will have to be covered

with plain silk or with the same materjal.
White always looks well: cither silk or
soft satin would be charming

The cuffs arc formed by turning! back
the material of the corners on a diagonal
line with the collar. Two large flat but-

tons are fastened to each sleeve and
these are slipped Into loops of braid. The
remainder of the material Is hound with
ribbon or finished with a crocheted edge.
Two buttons, with the corresponding
loops of braid. Join the fronts together.

Challls. delaine. Japanese silk, crepe
de chine, cotton crepe, albatross. French
flannel and voile are ruitable materials
for making this practical little negligee.
It covers the shoulders, reaches well
down the back, and the open sleeves are
placed over the arm and buttoned easllj
underneath This is a comfortable Jacket
for the Invalid, as It can lie easllj" slipped
on or removed. If greater warmth Is tie- -
.siredc used eiderdown pr, blmikptjru.

Spend Most of Their Time

"Making Up," and Consider

It a Sin to Be Ugly.

fat and homely before thej' reach a great
ace.

"The life of an American woman Is
much more healthful than that of the
Moroccan." Faddma declares, adding
that "children aro not numerous and
that the woman who Is a mother Is
the queen everywhere, and alwajs the
favorite wife," which does not seem so
strange to our Western minds as the fact
that only the women of the underworld
of the strange land have any freedom
whatsoever. They are few and are
tattooed with a crofs between the ejes.
slgnlfjlng the hopelessness of their cond-
itionthat they are morally lost, but free
to go and come at will.

It Ls goedfuomctimcs to lift the cur-
tain which shuts from our vision the
women of other lands If only for the sake
of making us feel a keener sense of
gratitude for the big, broad. Intellectual,
free and happv life, which Is our own.

SOME HELPFUL HINTS

TO HOUSEKEEPERS

Erery Suggestion Which Adds to

Home Comfort Is Worth

Remembering.
To keep a glass or cup from bursting

when anj' boiling mixture is put In. try
putting a rilver spoon In it and pouring;

the mixture on It: that generallj keeps
the gliss from cracking or breaking.

When lace curtains become old there is
alnavs danger of their being torn In
washing This can positively be avoided
If the curtains nre handled lengthwise,
not crosswise. Never attempt to handle
i curtain from the side edge. Try It and
he convinced Minj who have old cur-
tains width they wish to preserve

of their beautiful patterns will re-

joice at having made the attempt This
Is simple, but valuable

Avoid trjlng to light matches, on wall",
window casings and so on. For a couple
of cents purchase a sheet or so of sand-
paper and some little d tacks
Tack one of these in each room dlrcctl)
under the gas Jet

An one troubled with rats or mice can
get rid of them verj qulcklv If thej' will
sprinkle popper on a cloth and "tuff this
Into the hole where thej' appear

An easj way to keep jour kitchen cup-

board neat and tidy Is to take jour
coffee, sugir. In firt all of jour

staple good- -, directly thej- - come from the
store and place them In glass Jars, so
that when jour cupboard door ls opened
jou ran place jour hands on anj' article
wanted at once without upsetting shelves
and scattering things around You have
no idea how nice it looks to see every-
thing shining through glass Jars and how
much extra work it saves jou hunting
for articles

Old Anh Cloth Mi Sllv
There Is no better polishing cloth for

anv purpose whatever, b It polishing
shoei. or the family silver, than an old
sort Turkish wash cloth It must not be
too soft, but a new cloth Is too stiff
and likely to be linty An old Turkish
wash cloth will not scatter lint, and ts
Just rough enough to mike the strong
friction which results In a high polish

Oriing;' Crenm.
Heat half a cup of orange Juice and

half cup sugar In a double boiler. Beat
the j oiks of two eggs and a half cup of
sugar and stir Into the hot mixture. Let
this cook until the spoon is coated with,
the custard, then add ouarter of a pack-
age of gelatin dissolved In quarter of a
cup of cold water Strain Into one and
a half cups of sweet cream flavored with
grating of orange peel Stir over Ice un-
til the mixture begins to thicken, then
turn into a mold and set In a cold place
to harden

Tmnntn nnp.
Put a can of tomatoes, two slices of

onion, a little parlej, piece of bay leaf,
blade of mace, four whole cloves, and
five pepper corns together In a saucepan
and simmer together about twentj min-
utes, then press through a sieve. Add a
teaspoonful of Worcestershire sauce, or
tablespoonful of'vincg-a- and little sugar.
Melt two tablespoonfuls of butter and
stir In two tablespoonfuls of flour until
smooth, then add gradually the t mato
liquor and continue to stir until It bolls
up well. Add more seasoning if desired
and serve at once with croutons.

I rnion Jelly.
Tut two tablespoonfuls of granulated

gelatin to soak In third of a cup of cold
water. When soft add a pint of bolllnc
water, a cup of sugar, and grated yellow
part from half a lemon rind. Let stand
until cold, after stirring until sugar ls
dissolved. Then add lemon Juice. Stir
well and pour Into molds or Into an ob-
long shallow dish. If the latter Is used
cut the Jelly In squares for serving andpour a boiled custard, cither orange or
vanilla flavoring, around It. Or heap
whipped cream and strawberries over It
and serve.

Fund.
Take a cupful of grated, unsweetened

chocolate, n cupful of brown sugar, half
a cup of sweet milk, the jolk of one
egg. and a teaspoonful of vanilla. Stir
altogether In a smooth saucepan, cook
slow I), and set away to cool For the
cake part take two cups of brown sugar.
two cups of flour, half cup best butter,
half cup sweet milk and two eggs
Cream the butter, sugar, and jolks of
eggs, add milk, sifted flour, and whites
beaten to a stiff froth. Beat all to-
gether, then stir In the custard. LastI)',
add a teaspoonful of soda dissolved In
a little warm water Bake In three laj'-e-

and when cool put together with this
filling: A cup of rich milk or thin
cream mixed with enough powdered
sugar to spread nlcelj'. Flavor with
teaspoonful of vanilla. Or If jou prefer
a dark tilling use following' From half a
cake unsweetened chocolate, grated, n
scant cup of sugar, two tablespoonfunt
butter, three tablespoonfuls milk or
cream, one egg, a pinch of salt, and ta-
blespoonful of vanilla. Melt the choco-
late in double boiler: add the other ma-
terials, with exception of flavoring, all
beaten together. Stir and cook over hot
water until the mixture thickens. Add
half a cup of seeded and chopped raisins,
the flavoring, and when cool enough.
prea,d between tbs Ujej-s- ,

HOME TABLE AND THE KITCHEN

Not a Great Risk to Give
. The Hungry a Bit to Eat

- Br FINANCES SIIAFFF.Il.
It was Sunday morning awhile ago and

the church-goin- g sections of the city
werea-bustl- e with their pleasant prepara-
tions. Bells would soon be ringing, heads
would be bowed and the streets would be
astir with folk on their way
to morning worship.

A man. Just idling along the street.

A DBAPED MODEL.

HANDKEHCHIEFS

ABE NOW FASHIONABLE

At one time anj handkerchief that had
Its snowy whiteness sullied bj a colored
border, was considered In the very worst
taste, but now we not onlj think colored
borders quite desirable, but complete

handkerchiefs are also chosen,
and the very newest thing Is a colored
handkerchief with a different colored
border. In both handkerchief and hem
the colors are verj' delicate, almost pastel
tints, so thej' are not as terrible as thej
sound. Verj' pale pink with an equally
pale mauve border, and pale blue with a
pale French graj hem. and orchid mauve
with a pale blue, rink or graj border,
are the favorite mixtures

EXQUISITE THINGS

FROM PARIS SHOPS

For tho woman who has a wardrobe
allowance which permits ot many extrav-
agances, there are the most luxurious ar-

ticles to be had m those shops wtucn
bring from abroad such things

i:xquite indeed are nightgowns ot
sneer and fine handkercnier linen wttn
wonderful designs and
insects of real uencicnnes lace, to De

suro thej' aro expensive but un. how
delightful'

Exquisite blouses of sheer and shim-

mering crepe de chine, datntj' with em-

broidery and very frillj. And delicate
nets are shirred and corded and em-

broidered In many charming wajs Glow-

ing satins and soft batistes also make
some of these lovclj blouses

Most luxurious are the negligees these
as dainty and delicate is madame wishes
borne, too. are striKlnglv novel and origi-
nal one of clour brocaded crepe and
satin Is finished with amber ornaments
and cost a sum represented by tnrce
figures.

For the Tea Table.
a vnmgn whn tiu lived abroad for

man, . ar whAr-- theV mlll(R A. CUD Of

tea as carefully as they make a cake.
says the lemon should never De cut until
i. ... - n.iui iTtvj, a small, ihirolb IS IU UO Mffu. .,".- -
knife on the table and cut each slice as
desired, never cutting a ainiui oi icumns
to stand for an nour or even - ev ...m--
utes.

A good for the tea tame can oe
made with trlscult and marmalade.
Break, each piece In two. making thus two
small squares, put a row of Neufchatel
cheese around the edge and a drop of

........... ...orange or wiibwh
center. This makes Just tKe right slxed

wafer nnd nas a luscious
Instead of lemon In the tea. try a

Maraschino cherry and a teaspoonful of
the wine that comes with them. Or an--- .,

f.a ov tw. used In tea Isuincr .iv- - 'v ..j
rum. This- Is called Russian tea. One
uses no sugar or cream or icmun una
Just a teaspoonful of rum.

Roast of Rpund Steak.
Put a thick round of steak In a

frjlng pan, spread a layer of
sliced onion over It Dredge with salt
oeDDer and flour and over It lay thin
slices of bacon. Put In a hot oven twenty
minutes, being careful not to let tne
bacon burn At the end of that time add
enough boiling water to cover over the
beef. Cover the frying pan loosely nnd
cook slowly three hours, aaaing more
water as necessary When the steak Is
done lift onto a warm platter, put the
frying pan on the stove ami thicken the
gravy with one teaspoon flour mixed with
cold water. Season with salt and pepper,
boll a few minutes, strain and pour over
the meat.

Ilnmppl- - !icrl.et.
One can grated pineapple, two cups

sugar, two quarts water. Juice of two
lemons, two tablespoons gelatin; heat
pineapple, sugar and water in boiling,
pour onto gelatin which has been softened
In cold water; add lemon
Juice, cool and freeze.

watting for his wife and daughter, noticed
a stranger going from door to door. It
wag a snappy, winter morning and the
air was charged with frost The man.
snugly wrapped In a coat, paid
no attention to the stranger until he
started toward his door. And then more
than fcr the stranger was
prettj' poorly dressed he asked him what
was wanted. The answer was quits
simple. Just something to eat

The man reasoned with himself.
It was growing late, too late to give

that "tramp" a breakfast and get in
church on time." His wife was in too
much of a hurry to attend to It pron-ab- lj

the maid would not want to bother
verj-- likely the man was an lmposter and
was Just too lazy to work. And.

he did not believe In encouraging
such people. And the stranger went on
from door to door.

Just Who Are- - Theyf
At last he found some one who saw

that he was hungry and knew that he
was poor, some one who gave him a
breakfast worthy of the name. Mayba
his story was true, possibly It waa
false; but he told that he had been out
of work for two months; that he never
earned much at best, and that he had not
a dollar nor a pennj to his name. And
he added that all along that avenue he
had asked for something to eat but for
every time he asked he was consistently
turned awaj. And he was an old man
and It was bitterly cold.

Now, everjbody knows that It Is n"t
at all creditable to beg. It is classed all
the way from a disgrace to a crime, and
some folks saj it Is not at all necessary,
that If men would follow the work their
hands easily could do and the work thej
as readily could find, there would be no
occasion for asking for bread. They de-
clare that the more thej ask and the more
thej are given, the sooner they are
pauperized and their dignity and

quite taken away.
But. after all. practical philanthropy

notwithstanding, there are times, so It
seems to some of us. when It ls sort of
human and very Chrltlan to forget the
possible reason for refusal to help and
to remember onlj' that there are msny
causes for the financial and moral down-
fall of men and women. And a bit of
breakfast on a winter morning ls not a
very great risk for any one to assum.
whether a man ls all that he ought to
be or not

Found Some One.
If one were out of work and suc-- i

catastrophes often come to honest, worthy
menquite out of funds, perhaps not so
verj' capable anyhow. If one were verv
hungrj- - and if the church-bell- s were ring-
ing their significant ell.

Just who are the folk in th
' highways and the byways." and what ls
tho meaning of "Inasmuch?"

Once in a great while the newspapers
tell of a man or woman found on the
very verge of starvation and comfortable
folk raise their hands in righteous horror
that such a thing could happen in a
Christian community.

Thej saj' to themselves and to each
other that If the worst were reached and
rather than starve, they would put their
pride In their pockets and openly ask
for bread.

But perhaps they might learn to their
sorrow that to ask Is not alwajs to re-
ceive. They might even leam that be-
cause they asked some zealous upholder
of the law had quietly telephoned to the
police.

When one tries to figure what It means
to put oneself In the place of another. It
Is a bit hard to guess the thoughts that
at times crowd upon hapless folk who
somehow have lost their footing, or who
perhaps never had anj'.

Tet the wonderful garb of Christianity
can be very beautiful, v ery Insplrring and
true to its name. If the garb Is only

and after the first and only per-
fect pattern

LITTLE SUGGESTIONS
WORTH REMEMBERING

A wall covered with figured paper, espe-
cially If the pattern ls large and Intri-
cate and In two or more colors. Is not
a good background for pictures, but a
verj' poor one.

Kverv woman who ruta nut from ...
patterns knows of the bother in pinning
ii nac io me ciotn Take a hot Iron
and smooth the tissue paper rattern
over the cloth and It will remain flat
without pins.

A little sugar or molasses added to the
stove polish gives a brighter and

polish, also prevents so much
dust

Old newspapers kept near the kitchentable save lota of work. Spread them
on when doing dirty work, and
about the stove when cooking. Theyserve to catch all droppings and muss
and can be readily gathered up andthrown awaj-- . leaving; table and floor
clean.

White Is the most healthful wear, forthe sun's beneficial rajs penetrate It
and reach the bodj-- , enriching the blood
and giving health to the wearer.

Stand on a bit of folded carpt or softcushion While Imnin. ,,. --.m i
you do not tire, half so easily.

A pinch of soda added to a berry pm
before tha unM. !. - ... i" - - -.. IB JU. UU Willkeep it from running over.

For those who are forbidden pastry,
make pie crust out of cream. It is no
more costly than lard, and la much more
healthful.

- Vegetable Party.
Invitations for a vegetable party were

sent on the backs of old seed packages.
and each girl was told to wear something
representing a vegetable. The young mta
later found their partners for supper by
guessing the vegetable represented. The
house was brilliantly decorated with
strings of peppers, on tops, &c. and it
was amusing If not beautiful. The cen-
terpiece was a huge cabbage hollowed
out and filled with a mass of green
onions and red geraniums. A wreath of
round red radishes twined around this

Little contest books, ornamented with
painted vegetables having faces, were
given the guests, and prizes were given
for cqrrect answers to the questions
within. The answer to each was the
name of a vegetable.

Buttermilk for Freckles.
Buttermilk takes off freckles that are

not too deeplv burned In. It is not
pleasant to use. but It certainly Im-
proves the complexion wonderfully If
frequently applied. Fill a basin at night,
then wash fhe face as In water, using
the hands Instead of a washcloth. Allow
it to drj' on and remove In the morning
with soft water and soap Skin shows
some good effects If two or tbrsa Of tnt
MUi waak. ,

.


